
302-656-1706www.riverfrontde.com info@riverfrontde.com

B U F F E T  D I N I N G  -  T A K E O U T  C A T E R I N G   -  A L L  E V E N T S  

B A B Y  S H O W E R  -  B I R T H D A Y  -  G R A D U A T I O N  -  W E D D I N G



Pan-fried flat noodles with tomato, onion, bell pepper,
and basil in thai basil sauce.

L2-Drunken Noodle

sliced bamboo, bell peppers and thai basil in a red
curry paste with coconut milk, served with rice

L4-Red Curry

Choice of meat, eggplant, bell peppers and thai basil
in a green curry paste with coconut milk , served with
rice

L5-Green Curry

Stir-fried rice noodles with egg, scallions, bean
sprouts, and crushed peanuts in sweet-savory
tamarind sauce 

L1-Pad Thai

Wok-fried rice with egg, onions, tomato, scallions,
and choice of meat in a light soy sauce *food
friendly 

L10-Chef's Fried Rice

Lunch Menu

Stir-fried wide rice noodles with egg, broccoli and
carrot in house soy sauce. A Thai comfort favorite

L3-Pad See Ew

Rich coconut with panang curry paste, ground
peanut, bell peppers and string bean, served with
rice

L6-Panang Curry

Stir-fried  hot thai basil sauce with choice of meat,
thai basil, onion and bell pepper served with rice

L7-Pad Kaprow

Stir Fried broccoli, carrot and choice of meat served
with rice.

L8-Stir Fried Broccoli

Stir-fried Garlic Sauce with choice of meat, served
with steamed broccoli carrot and rice.

L9-Garlic Sauce

Wok-fried Rice with onions, bell peppers, basil and
choice of meat in a thai hot basil sauce.

L11-Ka Prow Fried Rice

Add fried egg.  $3

Chicken  / Vegetables / Tofu 13

Shrimp 16

BEVERAGE
THAI ICED TEA..............................................5 

THAI ICED COFFEE........................................5

ICE GREEN TEA.............................................5

SODA...(REFILLABLE).....................................4

ARNOD PALMER ..........................................4
LEMONADE..................................................4

SHIRLEY TEMPLE...........................................4
UN SWEET ICE TEA (REFILLABLE).....................4

HOT TEA (REFILLABLE)...................................3

BUBBLE TEA

THAI ICED TEA  ............................................7
ICE GREEN TEA.............................................7

BROW SUGAR MILK TEA................................7

Weekday only ( 11:30 AM - 15:00 PM ) 

*  Con sum in g  r aw  o r  unde r cooked  mea t s ,  pou l t r y ,  s e a f ood ,  s he l l f i s h ,  o r  e g g s  may  i n c r e a se  you r  r i s k  o f  f oodbou rne                

i l l n e s s ,  e spec i a l l y  i f  you  have  ce r t a i n  med i c a l  cond i t i on s .       

i f  y ou  have  Food  A l l e r g i e s ,  p l e a se  no t i f y  you r  s e r ve r ,  c he f  o r  manage r .           

*  Con sum in g  r aw  o r  unde r cooked  mea t s ,  pou l t r y ,  s e a f ood ,  s he l l f i s h ,  o r  e g g s  may  i n c r e a se  you r  r i s k  o f  f oodbou rne

i l l ne s s ,  e spec i a l l y  i f  you  have  ce r t a i n  med i c a l  cond i t i on s .

i f  you  have  Food  A l l e r g i e s ,  p l e a se  no t i f y  you r  s e r ve r ,  c he f  o r  manage r .

18% GRATUITY ON PARTIES  OF  6  OR MORE /  ALL  ORDER CANNOT BE  REFUNDED.

Level of spicy.       1.                2.                     3.                                              

Pepsi / Diet Pepsi / Sprit  / Ginger Ale 

Jasmine Tea / Green Tea / Oolong Tea 

Mint Tea / Lipton Tea

CLUB SODA...(REFILLABLE)............................2

AVAILABLE ON REQUEST



Appertizer

*  Con sum in g  r aw  o r  unde r cooked  mea t s ,  pou l t r y ,  s e a f ood ,  s he l l f i s h ,  o r  e g g s  may  i n c r e a se  you r  r i s k  o f  f oodbou rne                

i l l n e s s ,  e spec i a l l y  i f  you  have  ce r t a i n  med i c a l  cond i t i on s .       

i f  y ou  have  Food  A l l e r g i e s ,  p l e a se  no t i f y  you r  s e r ve r ,  c he f  o r  manage r .           

*  Con sum in g  r aw  o r  unde r cooked  mea t s ,  pou l t r y ,  s e a f ood ,  s he l l f i s h ,  o r  e g g s  may  i n c r e a se  you r  r i s k  o f  f oodbou rne

i l l ne s s ,  e spec i a l l y  i f  you  have  ce r t a i n  med i c a l  cond i t i on s .

i f  you  have  Food  A l l e r g i e s ,  p l e a se  no t i f y  you r  s e r ve r ,  c he f  o r  manage r .

Fresh shrimp battered served with spicy mayo
sauce.

A2 - Bang Bang Shrimp $12

Fried calamari with spicy mayo

A3 - Calamari $12

Cucumber, carrot, lettuce, celery, basil
leaves, rice paper wrap with peanut sauce.

A4 - Fresh Roll   (Tofu or Shrimp) $10

Steamed mince chicken, pork, shrimp and
crabmeat in wonton wrapper served with
dumpling soy dip.

A6 - Kanom Jeeb (4pcs) $9

Fried pastry filled with chicken, potatoes and
onions served with sweet n' sour dip.

A5 - Curry Puff (3pcs) $9

Pork or Vegetable dumpling with dumpling soy dip.
[ steamed or fried ]

A9 - Dumplings [5pcs] $8

Grilled chicken skewers marinated with sweet
n' sour dip.

A7 - Chicken Stay [4pcs] $9

Kani crab stick, scallion and cream cheese
with sweet n' sour dip.

A8 - Crab Rangoon (5pcs) $8

Deep fried shrimp wrapped in egg roll served
with sweet n' sour dip.

A11 - Shrimp Roll (4pcs) $8

Deep fried shrimp tempura served with
sweet n' sour dip.

A12 - Shrimp Tempura. (4pcs) $8

Deep fried roll filled with carrot, cabbage,
glass noodle and mushrooms served with
sweet n' sour dip.

A10 - Vegetable Spring Roll. (5pcs) $8

Deep-fried tofu served with sweet n' sour dip
in crusted peanut

A13 - Crispy Tofu $8

Deep fried chicken wing with sriracha dip.

A14 - Chicken Wing (4pcs) $8

streamable edamame and salt

A15 - Edamame $7

Duck meat, scallions, cucumber and hoisin
sauce wrapped in grill roti

A16 - Duck Roll $12

A8

A14

A16

A1

A5

18% GRATUITY ON PARTIES  OF  6  OR MORE /  ALL  ORDER CANNOT BE  REFUNDED.

Mussels, onion, bell pepper, and thai basil in
a signature red curry broth.

A1 - Riverfront Mussels $17

A17 - French fries $8



S2 - Tom Kha Soup

S1 - Tom Yum Soup

SA1 - Yum Talay (seafood salad) $ 16

Shredded papaya, tomatoes, chili, string
beans,  peanut with chili lime dressing 

SA2 - Thai Papaya Salad $ 12

Ground chicken, red onions, cilantro, scallion,
ground toasted rice and chili-lime dressing.

SA3 - Larb Gai $ 12

S1

S3

Wok-fried Rice with choice of meat, onions,
bell peppers and basil  in a Thai hot basil
sauce.

F4 - Ka Prow Fried Rice

Wok-fried rice with egg, onions, tomato,
scallions and choice of meat in a light soy
sauce *food friendly 

F3 - Chef's Fried Rice

Chicken or Pork $  16

Vegetable or Tofu $  16

Shrimp or Beef  $  19

Seafood $  21

Mushrooms, onions in a galangal and
coconut broth.

Onions, mushrooms, tomato in a
lemongrass broth.

Chicken $  7

Vegetable $  7

Tofu $  7

Shrimp $  8

Soup

pork wontons, bok choy, scallions, chicken
broth.

S3 - Wonton Soup $ 7

tofu / wakame seaweed / scallions 

S4 - Miso Soup $ 5

Salad

Shrimp, scallop, squid, Mussels onions,
tomato, scallion, cilantro and chili-lime
dressing.

Seaweed and sesame 

SA5 - Seaweed Salad
$ 7

Thai-style fried rice with real crab meat, wok-
tossed with egg, scallions, Topped with a
fluffy crab omelet 

F1 - Crab Fried Rice $ 22

Wok-fried rice with shrimp, chicken, raisins, cashew
nuts, green peas, pineapple and  yellow curry
powder.

F2 - Pineapple Fried Rice $ 20

Fried Rice

Mixed salad, cherry tomatoes, cucumber and
crispy wonton in chili-lime mayo dressing 

SA4 - Thai house salad $ 12

AVAILABLE ON REQUEST

Level of spicy.       1.                2.                     3.                                              



Rich coconut with Panang curry paste, ground
peanut, bell peppers, and string bean, served
with rice

C3 - Panang Curry

sliced bamboo, bell peppers, and basil leaves
in a red curry paste with coconut milk, served
with rice

C4 - Red Curry

Choice of meat, eggplant, bell peppers and
basil leaves in a green curry paste with
coconut milk , served with rice

C5 - Green Curry

C1 - Pineapple Curry

chicken, potatoes, onions, roasted peanut, rich-
flavored Massaman curry, Served with rice.

C2 - Massaman Curry $ 19 Chicken or Pork $  16

Vegetable or Tofu $  16

Shrimp or Beef $  19

Seafood $  21

Our signature Thai curry featuring pineapple
simmered in red curry and coconut milk,
balanced with herbs for a rich tropical flavor.

Chicken or Pork $  19

Vegetable or Tofu $  19

Shrimp or Beef $  22

Seafood $  23

Duck $  24

Curry

Level of spicy.       1.                2.                     3.                                              

Noodle

N1-Pad Thai

Stir-fried rice noodles with egg, scallions,
bean sprouts and crushed peanuts in sweet-
savory tamarind sauce 

Chicken or Pork $  16

Vegetable or Tofu $  16

Shrimp or Beef  $  19

Seafood $  21

N2-Drunken Noodle

Pan-fried flat noodles with choice of meat,
tomato, onion, bell pepper and basil in thai
basil sauce.

N3-Pad See Ew

Stir-fried wide rice noodles with egg, broccoli
and carrot in house soy sauce. A Thai comfort
favorite

Famous northern style curry noodles soup
with wonton noodles, pickled mustard, red
onions, crispy wonton

N4-Kao Soy

Chicken or Pork $  17

Vegetable or Tofu $  17

Shrimp or Beef  $  20

Stir-fried glass noodles with shrimp, egg,
carrot, onion and scallions in a house soy
sauce.

N6-Thai Glass Noodle Shrimp
$  19



Entrées

Perfectly grilled NY strip steak paired with Isan-style
spicy jaew sauce, served with house salad in chili-
lime mayo dressing and  jasmine rice. A fusion of fire
and flavor.

E1-Bangkok Steak house 
$  30

A signature — deep-fried snapper with sweet and
spicy chili sauce. A perfect balance of heat and
flavor served with rice and steamed veggies

E2-River Fried Snapper
$  26

Crispy-fried salmon with a perfect balance of tangy-
sweet tamarind glaze, sprinkled with crunchy
shallots, Cashew Nuts, chili and fresh cilantro.
Served with rice and steamed veggies

E3-Tamarind Glazed Salmon
$  26

Crispy slices of duck breast wok-fried with garlic,
chili, and thai basil. A rich, aromatic dish served with
steamed vegetables and jasmine rice.

E4-Thai Basil Crispy Duck
$  25

Pan-seared salmon or crispy duck topped with
creamy coconut red curry sauce. Served with rice
and steamed veggies on the side.

E5-Chuchee Salmon or Duck
$  25

A bold stir-fry of ground chicken, thai basil, and
chilies served over rice with a fried egg on top. A
Bangkok street favorite.

E6-Kra Prow Gai
$  19

Cooked in a Southern thai style with curry paste,
eggplant, Kra chai (fingerroot) pepper and thai basil
served with rice

E7-Pad Cha Beef 
$  19

Grill chicken with teriyaki sauce and steamed
broccoli with sesame 

E8-Chicken Teriyaki
$  18

Pan-seared salmon with teriyaki sauce and steamed
broccoli with sesame 

E9-Salmon Teriyaki
$  23

Stir-fried beef, scallions and bell peppers in a black
pepper sauce served with rice

E10-Beef Black Peppers 
$  19

chicken, cashew nuts, carrots, onions, scallions, and
bell pepper served with rice.

E11-Chicken Cashew Nuts
$  17

stir-fried eggplant with tofu onion, basil and bell
peppers in a hot thai basil sauce served with rice

E12-Spicy Eggplant
$  16

Chicken or Pork $  16

Vegetable or Tofu $  16

Shrimp or Beef  $  19

Seafood $  21

E14-Stir Fried Broccoli

Stir Fried broccoli, carrot and choice of meat
served with rice.

E15-Garlic Sauce

fresh garlic & herb sauce / steamed broccoli
and carrot / served with rice.

E13-Pad Kaprow

Stir-fried  hot Thai basil sauce with choice of
meat, Thai basil, onion and bell pepper served
with rice

Side Dishes and Extra Protein

JASMINE RICE / STEAMED NOODLES........3

BROW RICE ............................................4

ROTI........................................................4

EXTRA CHICKE / TOFU / VEGETABLE.........3

EXTRA PORK...........................................5

EXTRA BEEF.............................................8

EXTRA SHRIMP........................................4

EXTRA SEAFOOD ...................................10

EXTRA DUCK/SALMON. .........................12

EXTRA CURRY.........................................3

FRIED EGG .............................................3

STEAMED MIX VEGETABLES......................6

SIDE FRIED RICE.......................................8



*  Con sum in g  r aw  o r  unde r cooked  mea t s ,  pou l t r y ,  s e a f ood ,  s he l l f i s h ,  o r  e g g s  may  i n c r e a se  you r  r i s k  o f  f oodbou rne                

i l l n e s s ,  e spec i a l l y  i f  you  have  ce r t a i n  med i c a l  cond i t i on s .       

i f  y ou  have  Food  A l l e r g i e s ,  p l e a se  no t i f y  you r  s e r ve r ,  c he f  o r  manage r .           

*  Con sum in g  r aw  o r  unde r cooked  mea t s ,  pou l t r y ,  s e a f ood ,  s he l l f i s h ,  o r  e g g s  may  i n c r e a se  you r  r i s k  o f  f oodbou rne

i l l ne s s ,  e spec i a l l y  i f  you  have  ce r t a i n  med i c a l  cond i t i on s .

i f  you  have  Food  A l l e r g i e s ,  p l e a se  no t i f y  you r  s e r ve r ,  c he f  o r  manage r .

18% GRATUITY ON PARTIES  OF  6  OR MORE /  ALL  ORDER CANNOT BE  REFUNDED.

Tofu, sliced bamboo, bell peppers, and thai basil in a
red curry paste with coconut milk, served with rice.

VC2-Red Curry
$  16

Tofu , potatoes , onions , peanuts , rich-flavored
massaman curry , served with rice.

VC1-Massaman Curry
$  19

Famous northern style curry noodles soup with rice
noodles, pickled mustard, red onions, crispy wonton

VN1-Kao Soy
$  18

Pan-fried flat noodles with tomato, onion, bell
pepper and thai basil in hot basil sauce.

VN3-Drunken Noodle
$  16

Vegan

Stir-fried rice noodles with tofu, scallions, bean
sprouts and crushed peanuts in sweet-savory
tamarind sauce

VN2-Pad Thai
$  16

Stir-fried wide rice noodles with tofu, broccoli and
carrot in house soy sauce. * comfort favorite

VN4-Pad See Ew
$  16

Wok-fried rice with tofu, raisins, cashew nuts, green
peas, pineapple and yellow curry powder.

VF1-Pineapple fried rice
$  20

Wok-fried rice with tofu, onions, tomato and
scallions in a light soy sauce *food friendly 

VF2-Chef's Fried Rice Vegan
$  16

Stir Fried tofu, broccoli and carrot served with rice.

VE1-Stir Fried Broccoli Vegan
$  16

Stir-fried Garlic Sauce with tofu served with steamed
broccoli, carrot and rice.

VE2-Stir-fried Garlic Sauce Vegan
$  16

Stir-fried  hot Thai basil sauce with  tofu, Thai basil,
onion and bell pepper served with rice

VE3-Pad Kra Prow Vegan 
$  16

stir-fried eggplant with tofu onion, basil and bell
peppers in a hot thai basil sauce served with rice

VE4-Spicy Eggplant Vegan
$  16

Fried tofu, cashew nuts, carrots, onions, scallions,
and bell pepper served with rice.

VE5-Stir-fried Cashew Nuts Vegan
$  17

Wok-fried Rice with tofu, onions, bell peppers and
basil  in a thai hot basil sauce.

VF3-Ka Prow Fried Rice Vegan
$  16

Fried tofu, mixed vegetables and mushroom in a
vegan house sauce served with rice.

VE6-Stir-fried mixed veggies Vegan 
$  17

Crispy tofu with a perfect balance of tangy-sweet
tamarind glaze, sprinkled with crunchy shallots,
Cashew Nuts and cilantro, served with rice

VE7-Crispy Tofu with Tamarind sauce
$  17

Level of spicy.       1.                2.                     3.                                           


	BUFFET DINING - TAKEOUT CATERING  - ALL EVENTS  BABY SHOWER - BIRTHDAY - GRADUATION - WEDDING
	Lunch Menu
	Weekday only ( 11:30 AM - 15:00 PM )
	L1-Pad Thai
	L2-Drunken Noodle
	L3-Pad See Ew
	L4-Red Curry
	L5-Green Curry
	L6-Panang Curry
	L7-Pad Kaprow
	L8-Stir Fried Broccoli
	L9-Garlic Sauce
	L10-Chef's Fried Rice
	Chicken  / Vegetables / Tofu
	Shrimp

	Add fried egg.  $3
	BEVERAGE
	THAI ICED TEA..............................................5
	THAI ICED COFFEE........................................5
	ICE GREEN TEA.............................................5
	LEMONADE..................................................4
	ARNOD PALMER ..........................................4
	SHIRLEY TEMPLE...........................................4
	UN SWEET ICE TEA (REFILLABLE).....................4
	SODA...(REFILLABLE).....................................4
	HOT TEA (REFILLABLE)...................................3
	CLUB SODA...(REFILLABLE)............................2
	BUBBLE TEA
	THAI ICED TEA  ............................................7
	ICE GREEN TEA.............................................7
	BROW SUGAR MILK TEA................................7

	L11-Ka Prow Fried Rice
	AVAILABLE ON REQUEST



	Appertizer
	A1 - Riverfront Mussels
	$17
	Mussels, onion, bell pepper, and thai basil in a signature red curry broth.


	A11 - Shrimp Roll (4pcs)
	$8
	Deep fried shrimp wrapped in egg roll served with sweet n' sour dip.


	A2 - Bang Bang Shrimp
	$12
	Fresh shrimp battered served with spicy mayo sauce.


	A3 - Calamari
	$12
	Fried calamari with spicy mayo

	A4 - Fresh Roll   (Tofu or Shrimp)
	$10
	Cucumber, carrot, lettuce, celery, basil leaves, rice paper wrap with peanut sauce.


	A5 - Curry Puff (3pcs)
	$9
	Fried pastry filled with chicken, potatoes and onions served with sweet n' sour dip.


	A12 - Shrimp Tempura. (4pcs)
	$8
	Deep fried shrimp tempura served with sweet n' sour dip.


	A13 - Crispy Tofu
	$8
	Deep-fried tofu served with sweet n' sour dip in crusted peanut


	A14 - Chicken Wing (4pcs)
	$8
	Deep fried chicken wing with sriracha dip.


	A15 - Edamame
	$7
	streamable edamame and salt


	A6 - Kanom Jeeb (4pcs)
	$9
	Steamed mince chicken, pork, shrimp and crabmeat in wonton wrapper served with dumpling soy dip.


	A7 - Chicken Stay [4pcs]
	$9
	Grilled chicken skewers marinated with sweet n' sour dip.


	A8 - Crab Rangoon (5pcs)
	$8
	Kani crab stick, scallion and cream cheese with sweet n' sour dip.


	A9 - Dumplings [5pcs]
	$8
	Pork or Vegetable dumpling with dumpling soy dip. [ steamed or fried ]


	A10 - Vegetable Spring Roll. (5pcs)
	$8
	Deep fried roll filled with carrot, cabbage, glass noodle and mushrooms served with sweet n' sour dip.


	A16 - Duck Roll
	$12
	Duck meat, scallions, cucumber and hoisin sauce wrapped in grill roti


	A17 - French fries
	$8

	A1
	A8
	A14
	A5
	A16
	* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions. if you have Food Allergies, please notify your server, chef or manager.


	Soup
	S1 - Tom Yum Soup
	S2 - Tom Kha Soup
	$  7
	$  7
	$  7
	$  8
	Chicken
	Vegetable
	Tofu
	Shrimp

	S3 - Wonton Soup
	$ 7

	S4 - Miso Soup
	$ 5

	S3
	S1

	Salad
	SA1 - Yum Talay (seafood salad)
	$ 16

	SA2 - Thai Papaya Salad
	$ 12

	SA3 - Larb Gai
	$ 12

	SA4 - Thai house salad
	$ 12

	SA5 - Seaweed Salad
	$ 7


	Fried Rice
	F1 - Crab Fried Rice
	$ 22

	F2 - Pineapple Fried Rice
	$ 20
	AVAILABLE ON REQUEST


	F3 - Chef's Fried Rice
	F4 - Ka Prow Fried Rice
	Chicken or Pork
	$  16
	Vegetable or Tofu
	$  16
	Shrimp or Beef
	$  19
	Seafood
	$  21


	Curry
	C1 - Pineapple Curry
	Chicken or Pork
	$  19
	Vegetable or Tofu
	$  19
	Shrimp or Beef
	$  22
	Seafood
	$  23
	Duck
	$  24

	C2 - Massaman Curry
	$ 19

	C3 - Panang Curry
	C4 - Red Curry
	C5 - Green Curry
	Chicken or Pork
	$  16
	Vegetable or Tofu
	$  16
	Shrimp or Beef
	$  19
	Seafood
	$  21


	Noodle
	N1-Pad Thai
	N2-Drunken Noodle
	N3-Pad See Ew
	Chicken or Pork
	$  16
	Vegetable or Tofu
	$  16
	Shrimp or Beef
	$  19
	Seafood
	$  21

	N4-Kao Soy
	Chicken or Pork
	$  17
	Vegetable or Tofu
	$  17
	Shrimp or Beef
	$  20

	N6-Thai Glass Noodle Shrimp
	$  19


	Entrées
	E1-Bangkok Steak house
	$  30

	E11-Chicken Cashew Nuts
	$  17

	E2-River Fried Snapper
	$  26

	E3-Tamarind Glazed Salmon
	$  26

	E4-Thai Basil Crispy Duck
	$  25

	E5-Chuchee Salmon or Duck
	$  25

	E6-Kra Prow Gai
	$  19

	E7-Pad Cha Beef
	$  19

	E8-Chicken Teriyaki
	$  18

	E9-Salmon Teriyaki
	$  23

	E10-Beef Black Peppers
	$  19

	E12-Spicy Eggplant
	$  16

	E13-Pad Kaprow
	E14-Stir Fried Broccoli
	E15-Garlic Sauce
	Chicken or Pork
	$  16
	Vegetable or Tofu
	$  16
	Shrimp or Beef
	$  19
	Seafood
	$  21

	Side Dishes and Extra Protein
	JASMINE RICE / STEAMED NOODLES........3
	BROW RICE ............................................4
	SIDE FRIED RICE.......................................8
	ROTI........................................................4
	EXTRA CHICKE / TOFU / VEGETABLE.........3
	EXTRA PORK...........................................5
	EXTRA BEEF.............................................8
	EXTRA SHRIMP........................................4
	EXTRA SEAFOOD ...................................10
	EXTRA DUCK/SALMON. .........................12
	EXTRA CURRY.........................................3
	FRIED EGG .............................................3
	STEAMED MIX VEGETABLES......................6


	Vegan
	VC1-Massaman Curry
	$  19

	VC2-Red Curry
	$  16

	VN1-Kao Soy
	$  18

	VN2-Pad Thai
	$  16

	VN3-Drunken Noodle
	$  16

	VE1-Stir Fried Broccoli Vegan
	$  16

	VE2-Stir-fried Garlic Sauce Vegan
	$  16

	VE3-Pad Kra Prow Vegan
	$  16

	VE4-Spicy Eggplant Vegan
	$  16

	VE5-Stir-fried Cashew Nuts Vegan
	$  17

	VN4-Pad See Ew
	$  16

	VF1-Pineapple fried rice
	$  20

	VF2-Chef's Fried Rice Vegan
	$  16

	VF3-Ka Prow Fried Rice Vegan
	$  16

	VE6-Stir-fried mixed veggies Vegan
	$  17

	VE7-Crispy Tofu with Tamarind sauce
	$  17
	18% GRATUITY ON PARTIES OF 6 OR MORE / ALL ORDER CANNOT BE REFUNDED.



	Roll
	$ 8
	$ 8
	R3 - Avocado Roll (Veg)
	$ 7
	R4 - Cucumber Roll  (Veg)
	$ 7
	R5 - Cucumber Avocado Roll  (Veg)
	$ 7
	R6 - Eel Cucumber Roll  eel sauce
	$ 9
	R7 - Eel Avocado Roll eel sauce
	$ 9
	R8 - Salmon Avocado Roll *
	$ 8
	R9 - Salmon Roll *
	$ 8
	$ 8
	R11 - Tuna Roll *
	$ 8
	R12 - Tuna Avocado Roll *
	$ 8
	$ 8
	R14 - Sweet Potato Roll  (Veg )
	$ 7
	$ 8
	R16 - Mango Avocado Roll  (Veg)
	$ 7
	R17 - Crab roll
	$ 7
	$ 7
	$ 8
	R20 - Spicy Shrimp Roll
	$ 8
	$ 8
	$ 8
	* = Raw
	Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. if you have Food Allergies, please notify your server, chef or manager.

	Special Roll
	SR1 -  Red Dragon Roll * Crab stick / cucumber / avocado / spicy tuna on top / siracha sauce
	$ 16
	SR2 -  Yummy Roll * Mango / cucumber / cream cheese /salmon on top / spicy mayo
	$ 16
	SR3 -  Rainbow Roll * Crab stick / avocado / cucumber / tuna - salmon - avocado on top
	$ 17
	SR4 -  Dragon Roll Eel / cucumber / avocado on top / eel sauce and spicy mayo
	$ 16
	SR5 -  Tuna Love Roll * Crab stick / cuc﻿umber / avocado / tuna on top / spicy mayo
	$ 16
	SR6 -  City Garden Roll  Shrimp Tempura / cucumber / mango - avocado on top / spic﻿y jalapeno mango sauce
	$ 16
	SR7 -  Tiger Roll * Shrimp tempura / avocado / cucumber / salmon on top / eel﻿ sauce and spicy mayo
	$ 17
	SR8 -  Filet Mignon Roll * Shrimp tempura / avocado / filet on top / teriyaki sauce
	$ 17
	SR9 -  Hairy Mexican Roll  Shrimp tempura / avocado / cr﻿ab stick on top / eel and mayo ﻿sauce
	$ 16
	SR10 - Goszilla Roll Shrimp tempur﻿a / cream cheese / Spic﻿y Ka﻿ni on top / eel s﻿auce and spicy mayo
	$ 16
	SR11 - Crispy Fantasy Roll (deep fried) Shrimp tempura / cream cheese / fried shallots on top / spicy mayo and ell sauce
	$ 17
	SR12 - Anniversary Roll * Tuna / avocado / cucumber / salmon - mango on top / spicy mayo and sp﻿ic﻿y jalapeno mango sauce
	$ 17


